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HOMEMAKERS4  CHAT  Tuesday,  December  24,  1940 

(FOR  BROADCAST  USE  ONLY) 

!  SUBJECT:   "DAY -BEFORE  QUESTIONS."    Information  from  the  Bureau  of  Home  Economics,  U. 
S.  D.  A. 
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'Twas  the  day  "before  Christmas  when  all  through  the  house  everybody  was  stir- 
I  ring,  especially  the  housewife  stirring  up  food  for  tomorrow.    So  here's  the  last 
|  call  for  Christmas  questions.    Here's  our  last  chance  to  answer  all  those  letters 
i  about  last-minute  Christmas  gifts  and  eleventh-hour  food  problems. 

Let's  answer  first  those  rushed  and  hurried  people  who  still  have  Christmas 
gifts  to  make. 

Here's  a  letter  from  a  lady  who  wants  to  make  some  little  jars  of  honey 
jelly  for  a  friend.    But  she's  lost  her  recipe  for  honey  jelly. 

Well,  here  is  a  recipe  from  the  Bureau  of  Home  Economics:    Put  one  cup  of 
liquid  honey  with  a  fourth  cup  of  water  in  a  saucepan.    Heat  to  boiling,  stirring 
constantly.    Add  2  tablespoons  of  liquid  fruit  pectin.    Then  heat  just  to  boiling. 
Pour  into  hot  sterilized  jelly  glasses.     This  makes  2  small  glasses  of  jelly. 

Honey  jelly  is  a  good  choice  for  a  last-minute  gift  of  food.     It  takes  very 
-  little  time  and  makes  a  lovely  clear  amber  jelly  with  a  pronounced  honey  flavor. 

Now  for  the  second  letter  from  a  last-minute  gift-maker.    This  letter  asks: 
"Is  it  possible  to  make  those  long  narrow  date  cookies  at  home?" 

This  question  probably  refers  to  date  bars  which  are  very  easy  to  make  and 
delicious  for  Christmas  or  any  other  time  of  year.  Date  bars  keep  well  packed  in 
a  tin  box  lined  with  waxed  paper.    Here's  how  to  make  them: 

Stone  and  cut  dates  in  small  pieces,      Measure  three-fourths  pound  of  these 
prepared  dates,  or  a  cup  and  three-fourths.    Now  beat  3  eggs  and  add  one  cup  of 
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sugar  to  the  eggs.    Then  sift  in  one  cup  of  flour  ...  a  half  teaspoon  of  salt  , *. 
and  one  teaspoon  of  "baking  powder.    Last  of  all»  add  tha  dates,  and  one  cup  of 
chopped  nuts.    Pour  this  mixture  into  greased  shallow  pans.    Bake  from  30  to  40 
minutes  in  a  very  moderate  oven—about  300  degrees  Fahrenheit.    When  the  mixture 
cools,  cut  into  "bars.    Roll  each  bar  in  powdered  sugar.    And  store  in  a  tin  "box. 

Now  from  questions  about  gifts,  let's  turn  to  questions  about  the  Christmas 
dinner.    Here's  a  letter  asking  the  "best  way  to  heat  plum  pudding. 

You  have  a  choice  of  2  good  ways  to  heat  plum  pudding.  The  pudding  you  buy 
at  the  store  comes  sealed  in  a  tin.  And  the  directions  on  the  tin  probably  say  to 
set  the  tin  in  a  pan  of  boiling  water.  Cover  with  hot  water,  and  let  the  water 
boil  gently  until  the  pudding  heats  through.  Just  remember  one  thing.  When  you 
take  the  tin  out  of  the  hot  water,  give  it  a  little  jab  with  some  sharp  instrument 
like  an  ice  pick  to  let  the  steam  out.  Then  use  the  can-opener  and  remove  the  hot 
pudding. 

Another  good  way  to  heat  plum  pudding  is  to  turn  it  into  the  upper  part  of 
the  double  boiler,  cover  it  end  let  it  heat  over  hot  water. 

From  the  plum  pudding, let '  s  turn  to  a  question  about  the  hard  sauce  that 
goes  with  it.    A  letter  here  says:     "The  hard  sauce  I  make  is  too  hard.    It  seems 
too  heavy  and  compact.    Can  you  tell  me  how  to  make  hard  sauce  more  light  and 
fluffy?" 

One  way  to  make  fluffier  hard  sauce  is  to  cream  the  butter  first  and  then 
work  in  the  sugar,  little  by  little.    Add  just  a  little  sugar  at  a  time.    Last  of 
all,  work  in  a  few  tablespoons  of  heavy  cream  or  heavy  sour  cream.     Sour  cream 
gives  hard  sauce  a  delicious  flavor.    For  extra  flavor  add  vanilla,  or  lemon,  or 
grated  orange  rind.    Over  the  top  sprinkle  powdered  nutmeg. 
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Now  here's  a  lady  who  is  upset  about  her  Christmas  dinner  because  she  can't 
find  any  chestnuts  on  the  market.    She  says  she  always  makes  turkey  stuffing  with 
chestnuts  and  this  year  she  can't  "buy  chestnuts.    She  asks:     "Are  there  any  other 
nuts  that  taste  good  in  stuffing? 11 

The  answer  to  that  question  is:  Yes,  indeed.    You  can  use  chopped  "blanched 
almonds  in  "bread  crumb  stuffing.    Or  you  can  use  pecans,  or  walnuts.    In  a  stuffing 
of  rice,  hazelnuts  are  delicious. 

The  last  question  is  about  chocolate  cake  made  with  cocoa.    A  housewife  says: 
"My  recipe  for  chocolate  cake  calls  for  squares  of  cooking  chocolate.    Please  tell 
me  how  to  revise  this  recipe  when  I  want  to  use  cocoa  in  the  cake  instead  of  choco- 
late." 

Chocolate  contains  more  fat  than  cocoa.    So  when  you  substitute  cocoa  for 
chocolate  in  a  recipe,  add  butter.    Four  tablespoons  of  cocoa  and  a  half  tablespoon 
l£)f  butter  take  the  place  of  an  ounce  or  a  square  of  regular  baking  chocolate. 

That's  all  the  questions  for  today.    Listen  for  more  the  day  after  Christmas. 
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